
Description
Concentrated, full-bodied wine with an intense ruby red color. To the nose 
some spicy note such as clove and cinnamon, and ripe fruits can be identified. 
In the mouth velvety and persistent tannins are well-balanced with the acidity.

Vineyards
Single Vineyard, Altamira - La Consulta - Mendoza

Variety
Malbec 100%

Age of Wines
Planted in 1930.

Density
7200 plants per hectare.

Harvest Method
By hand.

Vinification
10% bleed-of. Cold maceration at 8º-10º for 8 days, alchoholic 
fermentation with indigenous yeast in 10,00 liters stainless steel tanks for 
27 days at 27 - 29ºC. The melolactic fermentation was in oak barrels for 

28 days at 22ºC. No stabilization, no filtration, no clarification.

Ageing
16 month in french oak barrels: 50% first use, 50% second use.

Reviews
Vintage 2010: Wine Advocate 92 Points

“The 2010 Malbec displays greater aromatic complexity as a result of a 
lengthier sojoum in barrel. It nicely combines elegance and power in its plush, 
layered, sesuous personality. Give this dese effort another 2-3 years of 
cellaring and drink it from 2014 to 2022. The grapes are sourced from ols 

wines in La Consulta”. Jay Miller Feb. 2012
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